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Chinese Application No. 99120021.7 



Publication No. CN 1253 173 A 



ABSTRACT 



A foam grape wine and a production method thereof, is 
characterized in that the wine is formulated without 
fermentation from high quality protein powder in plant 
soybeans and raw grape juice. 1000kg wine requires the 
starting materials of 60 . 0kg (55°BX) raw grape juice, 
95.2kg white granulated sugar, 3.5kg acid 
regulator (tartaric acid or citric acid), 52.0kg edible 
alcohol, 28.0kg protein powder and 1.0-1. 25kg grape 
essence, which are adjusted to 1000kg with sterile 
water. The foam of this product is superior to beer 
foam. The product has improved apparent color over 
traditional wine, increased nutrient ingredients. And 
the production improves productivity and decreases 
energy consumption. 
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FOAM GRAPE WINE AND PRODUCTION METHOD THEREOF 

The present invention relates to a foam grape wine, 
formulated without fermentation mainly from plant 
soybeans or high quality proteins extrated from other 
raw cereal materials, with raw grape juice. Said wine 
not only keeps the taste and nutrition of traditional 
wine but also endows drinkers with a pleasant feel by 
rich and fine foams, and it also has a remarkable 
cooling effect. 

Current wine production techniques cannot produce rich 
and fine foams without fermentation. 

The main object of the present invention is to develop 
a foam grape wine in view of the above disadvantage. 
Pharmaceutical and edible soybeans, or high quality 
proteins from other raw cereal materials, and raw grape 
juice are employed to formulate the foam grape wine 
without fermentation. The object of developing a foam 
grape wine is to reduce investment in fermentation, to 
improve the apparent color of the traditional wine, and 
to increase the nutrient ingredients therein. 

The present invention is carried out as described 
hereinafter. The starting materials and amounts thereof 
for formulating 1000kg foam grape wine are: 

Formula Proportion (wt%kg) 
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Raw grape juice (55°BX) 



60.0 



White granulated sugar 



95.2 



Acid regulator 



3.5 



Edible alcohol 



52.0 



Protein powder 



28.0 



Grape essence 



1.0-1.25 



Adjusted to 1000kg by sterile water. 



The protein powder in the starting materials of the 
present invention is plant soybeans. 

The acid regulator in the starting materials of the 
present invention is either tartaric acid or citric 
acid. 

The production method of the present invention is: 

Step 1. White granulated sugar was heat treated, and 
then activated charcoal was added to treat impurities 
to prepare a purified, clarified and transparent syrup; 

Step 2. Treated protein powder and raw grape juice were 
added into the syrup to prepare a mixed syrup solutino; 

Step 3. Citric acid was first added into the mixed 
solution, and then treated edible alcohol and essence 
were added. And the syrup, after homogenization, was 
diluted and filtered by sterile carbon water, and 
disinfected and canned and sealed. Thus the resultant 
liquid was foam grape wine with a Brix degree of 13°BX 
and an alcohol of 5°. 
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The processing method of the raw grape juice is: 

Step 1 Purging: screened grapes were soaked in water 
once and then soaked and disinfected in a solution of 
0.03% potassium permanganate for 2-3 minutes, removed 
from the solution, rinsed by water, and then washed 
clean by high-pressure water. 

Step 2 Crushing and Destemming: clean grapes were 
crushed on a roller crusher, and grapes and stems were 
separated through a filter cloth; 

Step .3 Grapes were taken out for rough filtering and 
juice was obtained; the filter residue was further 
expressed. Both grape juice were mixed and cooled; 

Step 4 Pulp-removing: expressed grape juice mixed with 
a pulp was subjected to acid treatment and then the 
pulp was removed by centrifugal isolation; 

Step 5 Sterilizing and Cooling: pulp-removed juice was 
heated to 85°C by a plate heat exchanger and sterilized 
for 15 seconds and then cooled to 45°C; 

Step 6 Clarifying (Enzyme Treatment): 0.01-0.05% 
pectinase was added into the thick juice at 40— 45°C and 
stirred and mixed to react for 4-10 hours; 

Step 7 Filtering: clarified juice was filtered using 
diatomite at an amount of 0.5-1% of the juice. Juice 
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with high transparency was thus obtained after the 
filtration. 

Step 8 Concentrating: transparent juice after 
filtration was concentrated at a low temperature for a 
short time period by a sheet cooler so that the Brix 
degree of concentrated juice was 58-60°BX; 

Step 9 Adjusting Brix degree: the Brix degree of the 
concentrated juice (with the tartar removed) was 
adjusted to 55°BX; 

Step 10 Sterilizing, Canning and Cooling: transparent 
juice was treated by a heat exchanger at 90°C, and was 
sterilized for 30 seconds and fast cooled to 85°C, and 
was canned, degasif icated, lidded, and sealed, and the 
cans standed upside down for 2 minutes and were cooled 
below 30 °C for use. 

The processing method of the edible alcohol is: 

Step 1. More than 95% of edible crude alcohol was 
diluted by water to 14°; 

Step 2. 0.3-0.5% activated charcoal, 0.01% potassium 
permanganate and 0.07% sodium hydroxide were added to 
the diluted alcohol. The alcohol was kept still for 24 
hours and then distilled. The resultant product had a 
concentration of 80° and a recover rate of 95%. 

The processing method of the plant soybean protein 
powder is : 



Step 1 . Plant soybeans were washed three times and then 
soaked in 3 volumes of water at room temperature (for 
8-10 hours in the summer and 16-20 hours in the 
winter) ; 

Step 2 . Soaked plant soybeans were ground in a grinding 
miller using hot water at more than 80°C, with the plant 
soybeans and water at the ratio of 1:5; 

Step 3. The resultant soy milk from grinding was pumped 
into centrifugal isolation bucket, and the filter 
residue were filtered by a 200 mesh filter cloth. Then 
the hot slurry was subjected to a second isolation 
inview of the recover and use of protein. By this 
means, viscosity of the slurry was decreased, which was 
beneficial to . isolation. After the second isolation, 
the slurry was subjected to a third isolation, with the 
slurry and water at the ratio of 1:3; 

Step 4. The slurry, after isolation for three times, 
was dried at a drier, especially at the temperature of 
80-85°C so as to obtain plant soybean protein powder 
having good color, smell and taste; 

Step 5. Dried plant soybean protein powder was sieved 
by a 6-8 mesh sieve to obtain homogeneous protein 
powder. 

The advantageous effect of the present invention is: 
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1. The product improves the apparent color of 
traditional wine, increases the nutrient ingredients 
thereof, and endows drinkers with a pleasant feel. 

2. The product does not go through fermentation, and 
the foam thereof is superior to beer foam. The 
production thereof can reduce investment in 
fermentation, improve productivity and decrease energy 
consumption . 

Hereinafter is an example for further explaination of 
the present invention. 

The production method of 1000kg foam grape wine is: 

Step 1. White sugar was Processed to a syrup of 65°BX. 
95.2kg white sugar was poured into a heating pot (a 
jacket kettle) and 51.2kg water was added. After 
stirring uniformly, the syrup was heated by steam to 
the boiling point. After 5 minutes, 0.5 kg activated 
charcoal was added and stirred simultaneously to treat 
impurities. Heating was stoped after 15 minutes of the 
addition of the activated charcoal and the temperature 
was kept at 80°C, and then the syrup was filtered to 
prepare a purified and clarified syrup; 

Step 2. 28kg protein powder was added into 140kg water 
and stirred simultaneously for use after dissolution. 

Step 3. Dissolved protein powder and 60kg raw grape 
juice were separately added into the purified and 
transparent syrup to prepare a mixed syrup solution. 



Step 4. 3.5kg citric acid was added into 7kg warm water 
and after dissolution poured into the mixed syrup 
solution. Then 52kg treated edible alcohol and 1.1kg 
grape essence were added and sterile water was added to 
adjust to 1000kg. After mixing and filtering, carbon 
dioxide was filled for disinfection. After canning and 
sealing, the resultant product was 1000kg foam grape 
wine with a Brix degree of 13°BX and an alcohol of 5°. 
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CLAIMS 

■1. A foam grape wine, characterized in that: starting 
materials and amounts thereof for formulating 
1000kg foam grape wine are: 

Formula Proportion (wt%okg) 

Raw grape juice (55°BX) 60.0 

White granulated sugar 95.2 

Acid regulator 3.5 

Edible alcohol 52.0 

Protein powder 28.0 

Grape essence 1.0-1.25 
Adjusted to 1000kg by sterile water. 

2. The foam grape wine according to Claim 1, 
characterized in that the protein powder in the 
starting materials is plant soybean. 

3. The foam grape wine according to Claim 1, 
characterized in that the acid regulator is either 
tartaric acid or citric acid. 

4. A production method of foam grape wine, 
characterized in that: 

Step 1) White granulated sugar is heat treated, 
and then activated charcoal is added to treat 
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impurities to prepare a purified, clarified and 
transparent syrup; 

Step 2) Treated protein powder and raw grape juice 
are added into the syrup to prepare a mixed syrup 
solution; 

Step 3) Citric acid is first added into the mixed 
solution, and then treated edible alcohol and 
essence are added; and the syrup, after 
homogenization, is diluted and filtered by sterile 
carbon water, and disinfected and canned and 
sealed; thus the resultant liquid is foam grape 
wine with a Brix degree of 13°BX and an alcohol of 
5°. 

The production method of foam grape wine according 
to Claim 4, characterized in that the processing 
method of the raw grape juice is:. 

Step 1 Purging: screened grapes are soaked in 
water once and then soaked and disinfected in a 
solution of 0.03% potassium permanganate for 2-3 
minutes, removed from the solution, rinsed by 
water, and washed clean by high-pressure water; 

Step 2 Crushing and Destemming: clean grapes are 
crushed on a roller crusher, and grapes and stems 
are separated through a filter cloth; 

Step 3 Grapes are taken out for rough filtering 
and juice . is obtained; the filter residue is 
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further expressed; both grape juice are mixed and 
cooled; 

Step 4 Pulp-removing: expressed grape juice mixed 
with a pulp is subjected to acid treatment and 
then the pulp is removed by centrifugal isolation; 

Step 5 Sterilizing and Cooling: pulp-removed juice 
is heated to 85°C by a plate heat exchanger and 
sterilized for 15 seconds and then cooled to 45°C; 

Step 6 Clarifying (Enzyme Treatment): 0.01-0.05% 
pectinase is added into the thick juice at 40 — 45°C 
and stirred and mixed to react for 4-10 hours; 

Step 7 Filtering: clarified juice is filtered 
using diatomite at an amount of 0.5-1% of the 
juice; juice with high transparency is thus 
obtained after the filtration; 

Step 8 Concentrating: transparent juice after 
filtration is concentrated at a low temperature 
for a short time period by a sheet cooler so that 
the Brix degree of concentrated juice is 58-60°BX; 

Step 9 Adjusting Brix degree: the Brix degree of 
the concentrated juice (with the tartar removed) 
is adjusted to 55°BX; 

Step 10 Sterilizing, Canning and Cooling: 
transparent juice is treated by a heat exchanger 
at 90°C, and is sterilized for 30 seconds and fast 
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cooled to 85°C, and is canned, ligged, 
degasif icated, and sealed, and the cans stand 
upside down for 2 minutes and are cooled below 
30°C for use. 

The production method of foam grape wine according 
to Claim 4, characterized in that the processing 
method of the edible alcohol is: 

Step 1) More than 95% of edible crude alcohol is 
diluted by water to 14°; 

Step 2) 0.3-0.5% activated charcoal, 0.01% 
potassium permanganate and 0.07% sodium hydroxide 
are added to the diluted alcohol; the alcohol is 
kept still for 24 hours and then distilled; the 
resultant product has a concentration of 80° and a 
recover rate of 95%. 

The production method of foam grape wine according 
to Claim 4, characterized in that the processing 
method of the plant soybean protein powder is: 

Step 1) Plant soybeans are washed three times and 
then soaked in 3 volumes of water at room 
temperature (for 8-10 hours in the summer and 16- 
20 hours in the winter) ; 

Step 2) Soaked plant soybeans are ground in a 
grinding miller using hot water at more than 80°C, 
with the plant soybeans and water at the ratio of 



Step 3) The resultant soy milk from grinding is 
pumped into centrifugal isolation bucket, and the 
filter residue are filtered by a 200 mesh filter 
cloth; then the hot slurry is subjected to a 
second isolation in view of the recover and use of 
protein; by this means, viscosity of the slurry is 
decreased, which is beneficial to isolation; after 
the second isolation, the slurry is subjected to a 
third isolation, with the slurry and water at the 
ratio of 1:3; 

Step 4) The slurry, after isolation for three 
times, is dried at a drier, especially at the 
temperature of 80-85°C so as to obtain plant 
soybean protein powder having good color, smell 
and taste; 

Step 5) Dried plant soybean protein powder is 
sieved by a 6-8 mesh sieve to obtain homogeneous 
protein powder. 
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